L

K R R Y 000.00#0‘.

&

R Food, of course, must be well ¥ SIDNEY SNOW will be glad
seasoned to be worthy ¥ to answer any questions

of its piquancy ¥ .
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HOT OFF side down, having cut side up——hru;h'comed beef seasoned with mustard Lamb a la King them. on all sides. Have %-inch hot

with melted butter. and rubbed into a paste. fat in frying pan ;carefully put inithe
o—Equal parts of olives, peanut| . many families, Sunday is roast|Patter ;salmon and fry on both sides

There are three types of egg beat-' butter, celery ,mixed with a little day, which usually means a juicy|until nicely browned. Drain on heat-
ers; the rotary, the turbine and the salad dressing. leg of lamb which means that Mon-| €d brown‘paper anr:i serve oln hot p;at-
wire whisk. The rotary is by far the] 6—Peanut butter and prepared day’s dinner is already well into the| !€r; garnishing with parsley and a

fastest of the three; in fact, one must sandwich spreads. making. That is if the housewife has| PoWl of mayonnaise to which the cap.

be careful when using this type, not| 7—Minced ham and sliced tomato. enough will power to resist making | €rs have been added.

Vegetables, such as cabbage, cauli- : : .
; : ‘er | 8—T fish mixed with parsley, - = , -
flower, Brussels sprouts and turnips to overbeat egg whites or whatever w— d 7 her family grand lamb sandwiches

M s alei - iui : ‘ d bit of | ... : . : . -
which may develop strong flavors in we are making will be toughened. WSS JUNN, - FAONIRg W & ™ with lettuce and tomato and rye bread | Slmple Candles FOI’

cooking or which have a decided flay | aan onion. il } for lunch. Now it has been preached L
or when raw should be cooked un{:m*:' For maccaroni lovers, cream or J—{Lream cheese mixed with crush. from street corners and roof tops that A Ch]ld TO Make

r ' | . .
- shroom soup makes rand sauce,|€d pineapple. left overs s serv a dif-
ered in plenty of water, but never mushroom sou akes a grand eft overs should be served in a di

Add grated cheese and fresh mush-| 10—Peanut butter mixed Withg’i'erunt form and of course should bel

' rooms, sauteed. The maccaroni mu:ﬁtl'C'h“"‘*PP’E"Ci sweet pickles. i served appetizingly in a manner fit
be cooked and drained and dressed T for company, which is just what this
Many a cake tragedy can be traced with butter first. recipe stands for:

0 improper temperature in the bak- FO!’ Attractive Service LAMB A LA KING certain of general success with thel

| Y 3 NC ave a '} andies—peanut brittle for
ing. If your oven does not have a! yUse red and green peppers freely 2 cups cool roast lamb brittle ca p

I‘Egulﬂlﬂl" you will find an oven th(‘!‘-lu‘._; a gul'”i:..;h for Hillﬂdf‘;. use them in Serve Your Steaks 4 t“bleﬁl)ﬂl)llﬂ bUttE'r one and a variation in thﬂ' f;}l‘lﬂ of
. . » il : . o _ 1 . ; g i " "1 S a
mometer is a great aid to securing strips or make rings by cutting them Planked 4 tablespoons flour maple nut brittle. It certainly is
\

|

Despite the fact that some pre-!
fer candy hard and others much pre-|
fer soft creams, one can usually feel

in a fireless or pressure cooker.

simple enough th.ng to make these |

candies—so simple that your child Everything in the new Pentagon quires more than switehboards and
can do it on the next rainy afternoon.; Building of the War Department in | dial equipment, however., The mes-
| Arlington, Va,, is on a gigantic scale— | sages have to get from Washington,
and the telephone system is no excep- | D, C., central offices across the Poto-

|
correct baking temperature, across in thin slices; remove seeds and 1 cup lamb stock

- e white membrane, Also they may be s T 1 cup milk
Baking powder in excess gives a cut in fancy shapes with small vege- A planked steak always makes a! 2 cup celery diced
bitter taste to cookies and produces table cutters. tdelightful service, both from the| 1 small can button mushrooms
a cookie which is too light and por-| R — standpoint of attractiveness and ease 2 cup peas | tion. A switehboard containing oper- | mae River or, in this case, under it.
ous. In general, cookies take about Cut fresh bread in a thin slice, us-/| of preparation. And this planked 1 pimento, sliced ‘ * \ ating positions for 155 girls and dial | Shown above is the huge barge from
half as much powder as cake; that is, ing a very sharp knife, and remove|steak even though different from the| 1 glass currant jelly Put the sugar into an iron frying equipment to handle a city the size of | which six of the twelve cables to
from one-half to three-fourths of a crusts. Work butter until creamy,|usual, is no exception. It is a very| 1 green pepper pan and heat slowly, stirring con-| Lynchburg, ‘\'ﬂ-, will be required to | serve this large project were laid, The
teaspoon to the cup of flour. and add equal amount of grated|attractive platter, and combines foods Cut the cold lamb into cubes. |Stantly, until the sugar is melted and| serve the 12,000 telephones expected | cables contain L5088 pairs of wires

. : . _ . s a li ‘OW + (sli a-| in the initial installation, which will altogether and totaled about 300 to
American cheese ,or sandwich spread| which make an excellent flavor com- Melt butter and combine the flour turns a light brown color (slightly a-| in | | _ | : ns
. " . » | b . ! ] ' l ¥ . v £ L
| cheese, and work until thoroughly'bination, rice and pineapple. The|with it. Gradually add the liquids. bove 300 F.). Spread the chopped| later be increased to approximately | in weight They were carefully laid

: . wn” jams | . _ S + TO— ' 16,000 telephones, in a prepared trench dug in the riv
't is easier to “cook down” jams, blended; sprinkle with Dapl‘lkﬂ-frice is thoroughly cooked before it is|stirring until the sauce is thickened | P€anuts in a buttered tin, sprinkle - o ¥ FOr.

marmalades or fruit butters in a large' : . , , _ ' them with the salt. warm the tin| Furnishing service like that re- | bottom which was later filled in,
Spread bread with mixture and roll added to the plank. The ineapple is, Then add diced 1 b vegetable i ’ | ———— - — —_— - .
uncovered pan at a moderate tem-’ - : car-Qessimtighe. - aggrr- v slightly and pour the melted sugar| = —

. each piece separately. Toast under'dipped in melted butter and placed| mushrooms and season with salt and

perature in your oven. broiler and serve with a salad. ;on the plank to heat and slightly pepper. Serve in patty shells. Place

Fill parboiled green peppers with brown. Lcm top of each a cube of currant jelly
Mash Roquefort cheese and blend|canned heated baked beans. Top with ' A planked steak is cooked by broil-|and decorate with parsley.

2 cups granulated sugar |
1 pint chopped peanuts
1 teaspoon salt

over the peanuts. T —

MAPLE NUT BUTTER
1 cup light brown sugar

with tomato catsup. Spread on crisp|a cube or two of canned pineapple ing. Thoroughly pre-heat the broil- : cup map:e sugar
6 cup water

potato chips and serve. and slices of link pork sausage. ing oven with the oven rgeulator Home-make Pickles 1, teaspoon salt
set for “broil. Place the steak on Add Interesting TOUCh 1 teaspoon vanilla

’ *
Please Don't Call Washington
A most attractive party cream can Modern Service broiler rack for enough from the S v Suokion it madele

unless you must!
be made as follows: After a tray of source of heat that by the time one To Any Dinner 2 tablespoons butter

vanilla custard cream has been frozen ! SlmpilfICS Good side is nicely browned the steak t"'}':mq Boil the sugar and water to the stiff | ITH the war effort of 27 United Nations cen-
on the‘bwottom anf:l around the edge, | Cak Baki be about half done. This means at| MUSTARD PICKLES ball stage (246 F.). Then add the tered upon it, Washington is probably the
approximately 1 inch in 'from the axKe INE there _shc:uld be a distance of about| cabbage (can be omitted) fat and cook to the brittle stage (290_ busiest city in the world. It is fast outgrowing
sides of the tray, do not stir, but pour . WP Ithree inches between top of steak and| 2 neads cauliflower 300 F.) Add the vanilla and salt and its physical limits—and its telephone facilities.
out the unfrozen center. Place the| We don’t know what it is nowa= flame or element. If the distance| o quarts green tomatoes, sliced ver the nut mests which have!

pour over n ats, whic | Since Pear] Harbor, long distance telephone

' freezing c t-1days to worry about buttermilk or must be less, reduce the temperature
tray back in the freezing compar 2 quarts small cucumbers been placed on a buttered pan. When | ol bn and ent of Weashingten huve inssoased

. | 1 gl
ment so this will stay frozen. To the|any other dairy products for that mat- accordingly. When one side is nicely 1 quart medium sized cucumbers . .
unfrozen portion, add % cup of chop-|ter. We merely write a note and browned, season the steak with salt sliced cold, break into pieces. from 68,000 a day to more than 101,000, or

- : - ' . —— e A
ped nuts and enough green food color_|leave it in the milk bo?tle and ,l0 and pepper and place browned side 2 quarts small onions 30 per cent. Some of these calls, of vital
lng to make a delicate green, and a and b«Ethd, In the morning there lsldﬂwn on wooden plank_ ArrangEi 5 green peppers, with SeedS remove Bﬂmsl F'vorite Mtltﬂ . lmp'OﬂmlCG, QGQ chth in thO l"lllh.

few drops of pistaschio flavoring.|the milk. It's just ‘like a ;air? talelcooked rice around it, gnd a border of | o4 and peppers diced In normal times England spent | Now, it is no longer ible o d tele-
Then pour this mix in the tray from|when we stop to think of it—just 4 pineapple wedges which have been 1 large bunch celery, sliced more on pork and bacon than on any ' phone facilities as in the past because critical

which the center has been removed|flickof the wrist and there it is. dipped in melted butter. Return to Soak over night in a brine made of, °ther kind of meat, | materials are needed for the fighting fronts.

and allow the mix to complete freez-|Some people prefer to use only sweel the broiling oven to finish cooking| 4 quarts of water and 1 pint of salt.
ing. This can be turned out on a|milk in cooking but those who have the steak, to heat and puff the rice' prain Cover with vinegar. 1 ounce So we must ask you to cut down on every

platter for sreving, if desired, and|€Xpanded know what a real treat it and slightly brown the pineapple. of white mustard seed. 1 ounce black' * call you can to Washington and other busy

*
‘ i = | E " - Ing 1i IS e fr 4 f M ities across the country—so that the Army,
garnished with fresh fruit. A choco-]1s to make a cake something like thlS-ISerw from plank. mustard seed and cook until tender. w W B W | cl _
Sie center, strawberries or any other] URANGE BUTTERMILK CAKE | Steaks for broiling should be the|but not soft. Drain and thros vine- 4 ' Navy and the Government can have the right-

combination can be used in this man- 2 cup shortening tender ones. Either porterhouse, club gar away. WAH B I]N]] 5 | Df-WtIY to get America's biqqelt job done.
* *

y

ner. 1 cup granulated sugar or sirloin steaks may be used if c]fe-l Prepare a sauce of 1 cup flour 6| | If you must make a long distance call, won't
gcups‘ flour sired. Club steaks are smaller and|splespoons mustard, 1 tablespoon . you place it in the off-peak hours—
Dining rooms usually share with €EES sirloin steaks are larger in size so the 1 tablespoon tumeric; add enough cold The Aerial Camera for use on lz NOO!I to 2 P M

L OB | "ups ora armal: ‘hoi av i .
living rooms the feature of wide ex- Lu'p_‘u : ngb(i;l rn 1(;{: choice may depend upon the number vinegar to make paste; 3 cups sugar:| Scout and Observation and Recon-
panse of walls, offering an opportun- veaspoons baking powder of persons to be served Rib steaks too,! 5 quarts vinegar. Boil all until it| naisance planes is essential to both SP. M. to 7 P. M.

ity for fields of soft and pleasing tte‘?.?poon :na;i-:mg soda may be cooked oy this method.’ thickens and pour over vegetables. tl;e A,rm{} ?tfildiﬂVYt.air fOlc'lC_eS Lﬂ 10P. M. to 9 A. M.
color, strengthened by tasteful hand- RSP - Ground meat fashioned into an oval Bring to a boil and store in sterilized| P 211Ng baitle Iormations and in ob-

_ _ 1 cup buttermilk or into the shape of a porterhouse:...  c.. taining information on enemy forti- |
ling of the trim. | ¢ “-lJars. Seal and store away for use as - ,
- Cream the shortening and sugar steak, may be cooked by broiling, and' qesired. fications and movements. They look | W e eome M.’

and add the beaten egg yolks. Mix|served from a plank as the one shown | . | Something like a cannon, and cost |
T'he Chesapeake & Potomac Telephone Co. of Balt. City

Dissolve 1 package lemon flavor-|iye baking powder, soda and salt and| above. about §3,400 apiece.

ed gelatin in 1 pint of warm “'f'“ter' the flour and sift. Sift again into the] A wooden plank needs no special FiSh Frittera l\lake
Pour over halves of canned apricots;|egs mixture. adding it alternately|care after it is once seasoned for

arrange in glasses. Chill.  When| ity the buttermilk. Add the mar-|cooking. A new plank is seasoned b}'1 Grand Affalr Of

thickenffd, press 'Wﬁ'dgt‘ﬁ i_)f P?m‘“pple malade and blend thoroughly. Fold | rubbing with oil and placing in a slow F -d L
and gtr:ps 01{ mmtl L‘}]lE’I”I‘IEH ﬁmtn the| ;.. stiffly beaten egg whites. Pour|oven until the oil disappears into riaay unch
gelatine. Chill until firm. Serves 6.1, 4 greased angel food cake pan!the wood. '

and bake in a moderate oven one| There are many other combinations

A Friday luncheon can be made
Sausage and ready to serve meats/ hour or until done. of vegetables and fruits which com- into a perfectly grand affair Dy serv- _ _ ._ _.

are among the most accommodating e bine well with a steak for planking. ing fritters. Just the thought of a | {;’“Renﬂ’; - ' "

foods at one’s disposal. Whether for Sandwich Suggestions Vegetables which are quickly cooked fritter makes a person’'s mouth start | o b |

]UHC’hEOIlS, afternoon teas, special Oor | such as tomatoes may be added to to water and that gﬂiiWng fEE’lillg n | o MVIN v- WILLIAMS

quick suppers, or fireside servings or FOI’ Summer Snacks the plank with no before-hand pre-| the pit of the stomach. Of L'HUI‘HE’,* wi'fize tgf:.‘il::)]ri:m}f;m;;?dn fj?efplgg-

Funeral Director
for dinners, hot sausage recipes should . aration® - 'hich reauire a Fridav n’ essarilv .

. I':n . P ? ke | pal i‘tlﬂn, those which require lﬂnger ! I'Ild.l} l““(:h d-Uf"'HI]T. | Nnecess ”11}' that Arn]}' or Navy Intﬂlhgence can ! M

prove practical at thsi time of the Whether in town or at the bcnch.cunkmg such as potatoes, sweet pota- mean fish but just in case it does, here make accurate measurements of en- | FPhone 68
year, easy to prepare and satisfying.| or in the mountains, mother will have | toes and cauliflower may be p;irtju]ly 1s what to serve: emy tEI‘I‘itUI‘};'. We need many of LIQUID. TABLETS. SALVE, NOSE DROPS

her hands full keeping children satis-|cooked In water first, and added lull SALMON FRITTERS these cameras so necessary to the

A very small amount of soda, not|fied and with S0 many activities go-|the plank only for reheating Eind: 12 pounds cold boiled salmon air arms of the Army and Navy.

more than 1-16th teaspoon for 1|ing on a sandwich 1s usually what isl| browning. Mashed potatoes forced h,h“,pﬂ flour You can help buy them with your
‘ purchases of War Bonds. Invest at

quart of water ,helps to keep the! wanted Here are numerous sugges-; through the pastry tube to make an 1 egg
- |

reen color of vegetables which re-|tions: adibiia akd. o T ' least ten percent of your income ev-
g g on attractive border around the outed, 1 tablespoon capers ery pay day, and help your county DR. W. H. MOYER

quire 101'13' cooking, such as mature l—Raisins worked into cream edge of plank often are chosen as an ‘2 cup milk g0 over its War Bond Quota Chimpl'acwl'
peas or sirings beans. It should not|cheese. accompaniment for planked steak.! 15 teaspoon salt U. S. Treasury Department X-Ray Laboratory

be used with red or white \.i'egetable.&:, Q—PE'HI’]Ut butter moistened with Cauliflower leWEI‘EIS. IUU, meake HIII Muyonnaise B —————— p 201 wuh[n‘ton Ave
however, as it changes their color. salad dressing and mixed with raisins, | attractive border around the outer, Put the flour and =alt in bowl: :

+ add | SHERWIN-WILLIAMS PAINTS Office closed Every Wed.

gt | | dates, figs or bananas. ed water until tender then arranged the milk gradually, and then the egg,
When boiling a fish, place the fish J—Boston brown bread with cream ! on the plank, dotted with butter and beating until there are no lumps.

on a slightly greased bl_‘ﬂil‘f-‘l‘ pan—do | cheese or mayonnaise mixed with sprinkled with grated cheese if deﬂr-: Bread the cold salmon into pleces WINDOW GLASS
n-ot use the. rack._ If it is . ufhtl}e chopped nuts and raisins. ed. They are heated and slightly about one inch wide and two inches
fish, place in broiler pan with s}cml 4—Boston brown bread with mincedlbmwned on the plank. IIil:nmig,r; dip in batter, letting it cover WALL PAPER

VENETIAN BLINDS | HOW MUCH IS ENOUGH?

When it co Vitamins A
WINDOW SHADES D, ENOUGH s more then teny

people normally get. Make sure that

LINOLEUM FLOORS you and your family get a normal
supply of these necessary vitamins

RUGS 27 taking

FLOOR SANDERS FOR RENT!| DNEl DAY# For You To Feel Well

24 hours every day, 7 days ev

. m week, never stopping, the kidneys ﬂ.t?r

waste mawber from the blood.

J Ohn Bar tley & Son . Fach "Onl-A-Diy" biand Vitamin If more people were aware of how the

- : i
Chestertown, Md. A and D Tablet is egiivalent in Vitas DI uid eete aeiia Y Fesove eur-

min A and D potency to one and one- matter that eannot ltlﬁ in the blood

{ teaspoonfuls of God Li ' without Injury to health, there would
el dos e o Livet Olf be better undergtlndinl of why urh

e e . e S5 . . SR meeting minimum United States whole svstem
b & LA : R S g yst is upset when kidneys fafl
’ R st e P S | & S ot R S T l M E ’ S | .hPhlmCOPOlﬂ] Standards. to function pmpel:'ly.

Chestertown, Maryland

e

1 .2 Burning, scanty or too fr ¢ -
Convernient — You take only one tion Iﬂm'gtil;]l?l i’n:n:uth::lul?matur;

— G e e !
-' b o tablet & day. High in Vitamin Con- Is wrong. You may suffer nagging back-
< A : ' | $ent — Each tablet contains 5000 Units “’;‘;; h::;‘f“h‘f" .f“f‘g‘;- 'ﬁf;m‘“'
. 0‘. Vitamin A and 500 Units ﬂ:f Vita- p.Wt;.ygnntnfrprnu:': Pi'll:?eYnu"wﬂl
- min D, Easy to take — No fishy or be using a medicine recommended the

. 0“)' taste — no 'Utur-tuta. country over. Doan’s stimulate the fune-

B S i 7 . | tion of the kidneys and help them to
3 1$ , ey I Il;,uh out poisonous waste from the
i ' & ) COMMENDED " blood. They contain nnning harmful,
¢ S238% 1 Get Doan’s today, Use with confidence.
SEPS G Y : At all drug stores.
: & &"- Sl | -l . v
L i ) . '. f

k'
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Gef the new large size Gunther Bottle UNDER VOSHELL HOUSE “:@’.womnﬂ-::isu;?d:mg:;? ' l D OANS PI LI.S
Some Exceptional Imports In | | ”

The little Gunther beer crowns. . . are marching
off to war! So te make sure you can still get all the
bottled Gunther's you want . . . Gunthér has put w I N E S and
one beer cap to do the work of three!

It's a new largd size bottle that makes it possible. L I Q U E U R S FRESH DRAUGHT

It gives you almost 3 times as much beer . . . under

the (;)nu cap! You can serve 5 full glasses from this In Limited Amounts ' IRECT FROM
one bottle! | D E

S0 . .. in spite of war rationing of caps . . . you ALSO FULL LINE OF !
don’'t have to take a substitute beer for the famous DOMESTIU GOODS | THE KEG

dry beer-y Gunther's. Just ask for your Gunther's
in the “‘new, BIG size bottle."

C Cunther L‘III.‘HI‘ LD l'l.ll.“im{.lrf.m

THANK YOU : CHESTERTOWN RESTAURANT

Listen to WBAL, Monday thru Friday,-"SONS OF FREEDOM"-A Radio Feature Dedicated To America! Phone 26 HEADQUARTERS OF ROTARY CLUB

Monday, 7:55 pm . . . Tuesday, 7:55 pm . . . Wednesday, 7:55 pm . . . Thursday, 8:30 pm . . . Friday, 7:55 pm .  Phone 207 Chestertown, Maryland
For Free Delivery

.
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